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to remain dissolved and, when a small crystal of lactose is added,
the excess amount of lactose in the solution separates in crystal
form. The formation of lactose crystals sometimes causes trouble
for the manufacturer of ice cream and sweetened condensed milk.
These products contain so much lactose that it may separate from
the product in the form of crystals, giving rise to a condition
known as sandiness, since the crystals are hard and very slowly
soluble.

FIG 2. Lactose Crystals (313 X)
(aj Beta-lactose crystal.
(b) Typical axe-shaped crystal of alpha-lactose. (Courtesy of Missouri Agr.
~Exp  Station, Bull. 373.)
Uses of Lactose
Although a vast amount of lactose is consumed in the form of
milk and milk products, the sugar itself has only few industrial
applications. Much milk sugar is used as a constituent of infant
foods and medicinal products. Physicians prescribe lactose for
the modification of cow's milk for infant feeding, in order to
bring its composition closer to that of human milk. It has been
suggested that since galactose (which is present in lactose) is
needed in the early stages of brain formation, milk sugar should
be added to the infant's diet, rather than other sugars.10